Chapter 9 considers legislation, nutritional aspects, shelflife and packaging.
A final chapter gives a series of simple laboratory experiments with chocolate and chocolate products.
The content is extremely uneven in depth, which probably reflects the author's background in physics. For example, on one hand we are given very simple descriptions of what an enzyme and an amino acid are, while physical concepts such as viscosity variables and crystallization behaviour are presented in a much more complex manner. Possibly the work is aimed at too wide a readership. One annoying error is that cream is described as a water in fat emulsion (p. 76).
Overall, however, the book is packed with information and will be very useful to many groups. I would certainly recommend it as background reading for food science and food technology students. Schools will find this useful for food-related GCSE and A level courses: the laboratory experiments will be particularly in demand. It would also serve as a good introduction for those entering the confectionery industry.
The presentation is generally good with plenty of photographs and diagrams, and a reasonable quantity of references and further reading are suggested.
In short, this is a bargain at £18.95.
